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SALMCIT  ML  POTATO  CAIGS 
—  —  —  —  —  ^ 

ITish  cakes  arc  not  limited  to  codfish  iDalls,  altho"agh  these  may  "oe  very 
delicious  end  among  the  less  o^rpensive  foods  on  our  market  list.  Canned  salmon 
makes  excellent  fish  cakes,  and  it  ha.s  the  advantage  over  any  kind  of  salted  and 
dried  fish,  that  no  soaking  period  is  rcouirod.     You  simply  make  some  mashed 
potatoes  and  add  flaked  canned  salmon,  mold  intc  flat  cakes,  and  "brovrn  on  ooth 
sides  in  a.  small  amo^Jint  of  fat.     As  the  fish  mast  "bo  broken  up  or  flaked,  one 
of  the  lower  priced  grades  of  canned  salmon  will  do  very  well.  You  kno\7  there 
are  five  quality  grades  of  canned  salmon  —  Chinook,  Hed,  Medium  Red,  Pink,  and 
Chum.     You  would  v/ant  one  of  the  higher  grades  for  salmon  steak  or  salad,  "but 
you  can  use  Pinic  or  Cham  salmon  for  fish  cakes,   salmon  loaf,  salmon  croquettes, 
and  similar  mixtures, 

"■e  have  recently  lea.rned  that  salmon  is  one  of  the  good  sources  of  vita- 

m.in  D,  so  it  is  an  excellent  food  to  serve  frequently  to  the  children,  ■  sa.ys  the 

^reau  of  Home  Sc^nomics,  v/hich  furnishes  the  recipe  hclov/. 

Salmon  and  Potato  Cakes 

1  "D^und  of  canned  salmon 

1  quart  of  seasoned  ma.shed  potatoes 

Pat  for  frying 

Remove  the  skin  and  hones  from  the  salmon  and  flake  into  very  small 
pieces.     To  the  hot  seasoned  potatoes  add  the  salmon,  a  little  pep-Dor  and  m.ore 
salt  if  needed.     Beat  until  well  blended  and  light.     'Then  cold  malce  into  cakes, 
Brown  the  cakes  on  both  sides  in  the  fat.     Serve  at  once, 
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